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be kept clean&nd sanitary and in- good' repair. A wash rcbm cob venieritty located 
shall be provided, furnished with soap, running water, and fresh, clean, individual 
towels daily. A notice shall be conspicuously posted in water-closet compartment or 
wash room directing all employees to cleanse their hands before leaving and imme- 
diately before commencing work. The use of common towel is prohibited. 

Reg. 27. Lockers for clothing of employees. — Sufficient lockers of metallic construc- 
tion shall be provided on premises for street clothing of employees. Such lockers, 
however, shall not be located in any room where food is manufactured or prepared. 

Reg. 28. Spitting signs. — Placards prohibiting spitting on floors shall be conspicu- 
ously posted . 

Reg. 29. Cuspidors. — A sufficient number of cuspidors shall be provided, and Bhall 
be cleansed and disinfected daily. 

Poultry Slaughterhouses— Regulation of. (Reg. Dept. of Health, Mar. 30, 1915.) 

Regulations of the department of health of the city of New York, adopted March 30, 
1915, effective April 1, 1915, relating to section 325 of the Sanitary Code, which pro- 
vides as follows: 

Sec. 325. Business of slaughtering cattle, sheep, swine, pigs, calves, and fowl regu- 
lated. — The business of slaughtering cattle, sheep, swine, pigs, calves, or fowl shall not 
be conducted in the city of New York without a permit therefor issued by the board 
of health, or otherwise than in accordance with the terms of said permit and with the 
regulations of said board. It shall not be unlawful, however, to slaughter cattle, 
sheep, swine, pigs, or calves in the borough of Brooklyn, at such places where such 
business was established and carried on on January 3, 1898. 

Regulation 1. Approval of site. — No poultry slaughterhouse site shall be approved 
unless the written consent of all owners of real property within a radius of 200 feet 
from the proposed site shall be obtained and filed simultaneously with the filing of 
application for approval of site. All such written consents must be attested by a duly 
authorized notary public or commissioner of deeds. 

Reg. 2. Changes of the environment. — When the environment has changed since 
the granting of the last permit to such an extent that the maintenance of the slaughter- 
house would constitute a nuisance, the application for the maintenance thereof shall 
be denied, even though the site has been previously approved by the board of health. 

Reg. 3. Construction of floors. — Floors shall be constructed of cement and shall 
be sloped to one or more drains which are properly trapped and sewer connected. 
Floors 3hall be scrubbed and flushed at the close of business each day. 

Reg. 4. Construction of side walls and ceiling. — Side walls and ceilings shall be of 
smooth, hard, impervious material and must be kept clean and shall be painted or 
whitewashed aB frequently as may be required by the department of health. 

Keg. 5. Lighting. — All rooms in which poultry is stored or killed shall be adequately 
lighted so that all parts may be readily inspected. 

Reg. 6. Ventilation. — All rooms in which poultry is stored or killed Bhall be ade- 
quately ventilated. 

Reg. 7. Height of cages. — Cages in which poultry is kept shall not be more than 
two tiers high, and shall be elevated 12 inches above the floor and shall be set on 
rollers or casters and shall be emptied and cleaned every 48 hours. 

Reg. 8. Construction of cages. — Floors of cages shall be constructed of metal or 
cement and shall be provided with permanent gutters and leaders. Frames of cages 
shall be constructed of angle iron; standards shall be constructed of bar iron. 

Reg. 9. Cleanliness of cages and gutters. — Cages and gutters shall be kept clean and 
sanitary and shall be painted whenever required by the department of health. Floors 
of cages shall be scrubbed and cleaned immediately after emptying. 
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Re<j. 10. Water supply. — An adequate supply of running water shall be provided 
and hose connection for the flushing of all parts of premises shall be provided. 

Reg. 11. Killing room. — A separate killing room shall be provided and all poultry 
killed on premises shall be killed in Said room. Killing room shall be provided with 
killing trough, constructed of nonabsorbent material and killing trough shall be pro- 
vided with plug. Killing trough shall discharge over a properly trapped sewer-con- 
nected drain. A properly trapped and sewer-connected drain shall be provided in 
center of killing rqom. 

Reg. 12. Side walls of hilling room. — Side walls and sliding doors of killing room 
shall be metal sheathed or finished in other nonabsorbent and sanitary material 
and partitions shall be at least 7 feet high. The junction of the walls and floors of kill- 
ing room shall be made by means of sanitary cove base. 

Reg. 13. Side walls of hilling room to be kept clean. — Side walla of killing room, 
killing trough, and all appurtenances shall be kept clean and sanitary and shall be 
flushed daily with hot water with a solution of washing compound or its equivalent, 
one-half pound of hashing soda to a pail full of hot water. 

Reg. 14. Use of sawdust. — Sawdust which has been used for the absorption of 
blood or other purposes and all refuse shall be removed from premises at the close of 
each 'day's operations. 

Reg. 15. Storing of empty crates prohibited. — Empty crates shall not be stored on 
premises. Any accumulation of disused barrels, boxes, crates, or other offensive 
material or refuse shall be removed daily. 

Reg. 16. Poultry at large prohibited. — Poultry shall not be allowed at large upon 
premises. 

Reg. 17. Adequate toilet facilities. — Adequate toilet facilities, properly located, 
shall be provided. 

Reg. 18. Stables. — Room in which poultry is stored or killed shall not communicate 
directly with stable and shall not be used as an entrance to any stable. 

Laundries— Regulation of. (Reg. Dept. of Health, Mar. 30, 1915.) 

Regulations of the department of health of the city of New York, adopted March 30, 
1915, effective April 1, 1915, relating to section 336 of the Sanitary Code, which pro- 
vides as follows: 

Ses. 336. Public laundries regulated. — No public laundry shall be conducted other- 
wise than in accordance with the regulations of the board of health. The provisions 
of this section shall not apply to the home of a person performing laundry work thereat 
for a •regular family trade. 

Regulation 1. Floors. — In every such establishment the wash-room floors shall be 
smooth and watertight and must be kept clean and sanitary and in good repair. 
Where required, the floors shall be properly graded and drained into properly trapped 
sewer connected drains. Where no sewer is available, a properly constructed water- 
tight cesspool or a leaching cesspool under permit from the department of health must 
be provided. 

Reg. 2. Light and ventilation. — All rooms or places in which the business is con- 
ducted shall be properly and adequately lighted and ventilated. 

Reg. 3. Water-closet accommodations. — In every such establishment suitable and 
sufficient water-closets shall be provided for the use of the persons therein engaged, 
such water-closets to be in compartments ventilated to the external air. 

Reg. 4. Maintenance. — Every such establishment shall be kept clean and wholesome 
and be so conducted in every part as not to be offensive or prejudicial to life or health. 

Reg. 5. Containers not to be opened during transit. — All soiled clothes shall be packed 
when received in containers which shall not be opened during transit. 



